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^ ^ Fashion is not something that 
exists in dresses only. Fashion is in the 
sky, in the street, fashion has to do with 
ideas, the iraj w live, ivhat is happening 55 

Coco Clianel. 
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A Picture Book of Cake Design 

This issue we explore how fashion influences cake 
design. We look at the inspiration behind the cake 
and show you how you can design your cake linked to 
the Bride's dress and the fashion world, 

Amy Swann continues with her Art to Cake' series, 
thanks go to Amy for her beautiful 'Bandeau D'Amour' 
and garland cake on our front cover. Find out how to 
put together a garland on page 40, 

Zuhair Murad, the Lebanese fashion designer, has 
inspired our exclusive collaboration of 20 international 
cake designers, organised by Gulnaz Mitchell of 
Heavenly Cakes 4 You on page 44, 

Three of our exclusive tutorials; Charlotte Tyson 
of Sugar Ruffles (page76}, Natalie Porter of Immaculate 
Confections (page82), and Claire Corbett of Windsor 
Cakecraft (page 88), have also been inspired by Zuhair 
Murad's wonderful creations and designed beautiful 
wedding cakes linked to Zuhair's gowns, 

OUR NEXT fSSUE, on sale 12 November, is Party Cakes 
magazine 'Christmas Issue 25', we have 'contributors 
favourite recipes', pages of design ideas, tutorials, 
more interviews and we welcome a new contributor, 
the fantastic Rhu Strand of Pimp My Cake. Make sure 
you don't miss a copy! You can subscribe for just £16.80 
with our special offer on page 65* 
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Please email your favourite celebration 
cake images to Melanie if you want to see 
your work in print! 
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Fabric Effects 

In this section we show you how you can create fabric effects on cakes. Taking eiements of 
the Bride's wedding dress or the fashion world in general, drapes, lace, billowing, smocking, 
pleats, ruffles and bows can be portrayed in cake design, Use the images as your inspiration 
and learn from our designers how to incorporate these techniques into your design. 
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FABRIC EFFECTS 














SUGAR RUfHES 
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Woockii EtiQ Im^ 


FABRIC EFFECTS 



W WW. GAT EAUX-I N C.CO M 


yOiUldin^ 

i?riA$h eyithroiiiier^ fcg 

il\6 

[Mitfi f[Ofmr6 inspire 

the hfidd hoiA^i^et/diepii^^s - 
HeAv6n. 
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FABRIC EFFECTS 




Begant st^ie influenced a 1950s mddmQ 
dress lA^itK delicate fpoi/o detail, enhanced 
a floating lace ro^al iced collar giving a 3V 
effect - inspired the Bride and (^room's 
teYAured invitations/tahle plan setting, finished 
iA>ith hand-moulded delicate ivorg sugar roses to 
complement the hride's (cpou^uet - Kini. Compton 
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SUGAR RUFFLES 




WWW. GATEAUX- INC. CO M 
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FABRIC EFFECTS 



SWEET AND SWANKY 


I 

JEANNE WINSLOW 



PRETTY GORGEOUS CAKE COMPANY 
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FABRIC EFFECTS 
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by Jenny's Haute Cakes 



IjoiA lAJilt n&&d 


O-grade wafer paper 

Scissors 

Piping gel 

Vegetable oil 

Brushes 

Circle to trace 

Small ball too! to trace line 

Sterilized straight pins 



1 Trace a cfrcle on the smooth side 
of the wafer paper with a small 
ball tool or back of a paintbrush. Then 
cut out the circles. 




2 Lightly brush the back of the 
paper (bumpy side) with oil to 
make It more fles^lble. Leave part at 
the top dry so you can glue it. 




3 Starting from the bottom, for the 
most fullness, 1 fan folded the 
paper. Toward the top ] folded each 
side toward the center like a burrito. 



4 Apply piping gel inside to hold 
the fold together and on the back 
to attach to the fondant covered cake. 


5 Starting at the bottom and working 
around the cake in layers, use a 
sterilized straight pin to secure the ruffle 
in place while the piping gel dries. 


6 Overlap rows like shingles. Remove 
pins in the lower ruffle as you add 
the next layer At the top, slide the ruffle 
under the fondant of the bodice. 
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The Asian Influence 





FfrAlUy; Pill [li'^ik27j(uiijiiii4inaiJ.t\it3i 
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THE ASIAN INFLUENCE 


JEANNE WINSLOW 





6(odd&ss. 

TKcs c^i^e created for S^^nt fnd^^n 
CoHahoraiiOn coyi\pr[sed of md irdenied c<!xke artsis fonA 

across tfe Qlohe io cdchrau ike hcal^■ti.f(^■[ and sophisticated 
designs of Zndian fashion. 

The fioiAfers. n^ade of QtAyi\ paste are the (dossoms of the 
Zndian orchid tree aieo hnoiA)n fej) Hindi name hachnar 
The cahe ts tm e'atended tiers and a modified separator 
covered in orange rose gold and draped magenta fondant 
standing 2.T tail A 50/50 <^lX of fondant and modelling 
chocolate ms used for the trim rMpons that are adorned 
isomalt gems and dragees. The strungjemlrg head^ are made 
of isomalt and gum paste ms used for the hand cut scroll mrh 
and brooches. The side drape is made from a gelatin mi'ature 
that I made to stag phalde alloiA^mg it to hang hhe fahnc I 
hope gou eyog it as much as I did making it - Jeanne yOmsloiA^. 
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THE ASIAN INFLUENCE 




Tf\i^ cake iS msipired a heMM 
hold pmk caree tA^i-tk hlo-e. parp[<e and 
^o[d deia^kn^- The colours 
stood out to nne so I mnted to make 
tks tke mam focus of m^ cake I 
incorporated tke colours usmQ a feu^ 
different techniques. I made the sugar 
roses and filler flou^ers to match the 
detailing on the fahna I then painted 
the top and hace tiers using a gold 
lusm the middle tier ms first u^hite 
and ms coloured mh lagers of pink 
airbrush colour and I also added a 
speckled effect lA^hich ms applied using 
an old paintbrush. I reallg evgoged 
mrking such a bold colour palette( 
' Laura Loukaides. 
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ur.([iA6i\C6 " ^ 

f[oi/oer (n^ti^s w Mic^u ic4^ 

p[ptn^, mh^noed lAJttk ediiAe peArii$ed pwt/vtx hAnd-painted ~ 
KtVH COt^^tOA. 
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THE ASIAN INFLUENCE 





HDMEBAKED HEAVEN 



- decomed w(^a{ lan^ inspired ^ 
T/\ekndi/l\enna de^ij^ns, t^Jhch often include kihiscus floiA^ers. 
hence the one top - Honneh^ked Heaven 
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FANCY FAVOURS & EDIBLE ART 




Th^r 0 ^ tfus 4^ ik& of 

dre^5edj^^y\e$e 

in piJpw.Ur' ^^^^^■[ls i?f mM pfinC&^SS. 

The i5 h^sed wpiJn ^ pf\(3tt? of tU i£:mi£: 

nsiA^ fotu doiAd And rock- TTa^ Ucst ^M^le 

lO^SCX ^ c^ntr^^il i^Ad Ut^riSil 

5t^ppi?rte. kri^^e ire^i^ ike^ scdpted md crmred 
in fond^ni ^^d p^ttnt^. 'Oi^ i\i>'m\s. t£?rii ^^d hmddt^ v^te- 
A^ade frofnA -tK^ri di^ed ^nd pdinted^ ^nd i^^ode^ 

cki^v^r^ lA^d to dttMk them io tfx^ f^iece 
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A Touch of Shimmer 


Glitter, sequins, beads, jewels and metallic can be shown to great effect on wedding cakes 
and linked to the Bride's dress. See how our designers have used these techniques on the 
followina oaoes to create stunnino cakes. 
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A TOUCH OF SHIMMER 






CAKES BY KRISHANTHI 
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A TOUCH OF SHIMMER 
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A TOUCH OF SHIMMER 
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The Designer Collection 


Zuhair Murad inspired our exclusive 
collaboration but in this section 
we also pay homage to great 
designers such as Dior, Alexander 
McQueen and Vivienne Westwood; 
elegant cakes incorporate top 
designers' 'signature work' the 
late, great Alexander McQueen's 
'Savage Beauty' collection is the 
Inspiration tor this cake. Intricate 
edible gold, pearl and silver 
beading contrasts beautifully with 
the simplicity of graceful [Dure 
white sugar bird wings. 

We salute the work of 
this talented designer, 

Victoria Made. 


VICTORIA MADE 
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THE DESIGNER COLLECTION 



3liA.e 'Rococo yOeddlnQ Co-i^e - An t^K-travagan-t 
lA^^ddlng In a duck egg Uue lA^ltk 'Rococo 
Influenced flourlskes and picked out yoltk gold 
detail Touckes of Uack and tke pale pink sugar 
flomr add to tke 'over tke top' stgllng - 
Victoria TYlade. 
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THE DESIGNER COLLECTION 
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CAKES BY KRISHAHTHI 


t 






4^- 




-1 ' ' .*•* 


:: 


■ \ ''■ 




>i‘ sit 


.iim ^ 






Trtfjrv^w XJiwUiar «pt«fif tfitf *sstfftCtf of 
ioi^ksttcmd ^tvuntm^. d\j*r6 

and ^loMOvr that koM iMde ker rsnevoned tn tk* 
Ifiorid of dsStQn. yf\anUlnA's innate S6n£A of iS 


co\Lsai0ns - Ths Caks 'vOktSf^wf 
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[nujfL' in' Eddie jiiitdltwu4{r.t{rtij|;. 


THE DESIGNER COLLECTION 



I kiW^ for TK(J C^rpst Colh^ipofi^on. Tte aAoi^om^ ts ^ 

tKiS ^ntM5 hehrid fej} te*yv5for^ fokon 

yf\Q c^(i^ i5 in5pir®rf ^ Cjv^SArf^ y^rh fej) An^ 20E 

I (AfejA^ io mcmu p(^t5 M ^R?^ArL^ ^ £1^ ^ A^ I pjirt £?f th^ 

co^m On tfu? isa® fuW wWd ^nd 

strtAg ^?f fwr(5 OiAcaAeni - 


Tf\i^ c^ii^ tMs in^KTsd kj) 

Uitti EA^hs^K fmm6 {o\^\£^ tMss. 

^Safe?^i^: i^kf^oms And ^ deijj^u pattern eAJfurfx 
I tsrcrmud ttStAg A f[0\Al ^Sndi And A jpsM 
iatrfcrw^ coboir - l^fA lotdi^id^. 
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THE CAKE WHISPERER 





Th^ tpeerx inSj^ifAd de^\Qr\m: 

A of ^tAp&mtAf& 4e^ et 

d6 [a V/\od^ in J^boi\.^n^ 

Qiammr Hi^ ikdattic^i imnc^e^ 

^(A^r^ni&Ad X^ Carpet pn&ensj^^f 

Vi^Kt 16 ^n Ji^ti^n fdshiOn d^SiQv\ef: ts 

(fonfl. C0{\fiCtWn6. fe?otk nmd^ to t^J^r md H^iAt^ 

CotAiiAf& ^r6 f/x&6Srr^sd dmng ih^ 'fkr^s ^kon 

yOe^k s^6 hook^ te opiuiM.' ^nd [t^ts (\(5 

A& IndijlJs^f^n. (Girt Cob^m'^ a>nC^rt md 

iPbniormo ^ r®^ p^nt - Jjainc/nu Icings 
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THE DESIGNER COLl^CTION 



^her S^ropean soaMde TYlarchesa LiAisa Casat, 
TfX^rcke^^ i5 ik& hrainckid of Oi&orQLna Ckapmm and 
K^fen C\aiQ- TK<? di^os modcfy^. QiamowiAS evenLnQooeaf ls 
a firy}A favomte i^itfx the Adist and si^nawe tes LncUde 
sensational floor-length QOt^^ns and feather-sprayed eochtad 
dresses - Intricate Icings. 
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Floral Fantasy 

By linl^ng the Bride's bouquet 
to the cake you allow the flow of 
design to follow throughout the 
wedding. You could also have 
a headdress, see Amy Swann's 
'Bandeau D'Amour' on page 40 
as shown on our wonderful 
cover image. 



HOMEBAKED HEAVEN 
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FLORAL FANTASY 




TUs design yoo-S Insplmd ^ [ovd^ ((poiA^iA&i iA)h.lch. ia^^s 
d^corati^d lA^iik heaiAtifiAl jpeads. teaikers and stiAnnlng 
yokiie roses. I i^ade eack leaf. k?iAd. Uossom. rose and ^earl 
Individually hy hand and piped simple feathers on each tier 
of the cahe usiny royal icing - Laura Louhaides. 


3lush: decorated lA^ith sugar flomrs inspired hy hridal 
fpouguet and boutonnieres, including syoeet peas, blush pinb 
David Austin rose, rosebuds and snoyo berries, yoith royal icing 
piping to reflect the sugar floyoers - Homebabed Heaven. 
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FLORAL FANTASY 
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’ -- - THE CAKE WHISPERER 
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From Art to Cake 


We continue our Art to Cake series with Amy Swann, 

Amy featured in Wedding Cakes & Sugar Flowers issue 22 


••I used to teach 
Art and Textiles at 
secondary level, 

I encouraged my 
students to experiment 
hy transferring skills 
and find inspiration 
from anything they see 
as heautiful to develop 
a unique style 
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FROM 'ART TO CAKE' WITH AMY SWANN 



ltV«S \ Jl\ 
[kv ^ 'VOg.lsK 
vilUgiJ 

U^iAtiW^owiag 


Amy, thank you once again for an amazing front 
cover image, your designs are simply stunning. 


I was brought up in a pretty little 
village in Snowdonia and lucky 
enough to gain an awareness of the 
beauty of nature at its best from a very 
young age. This definitely inspired 
me to love flowers and I still find 
inspiration every time I visit, I am very 
proud of my welsh roots. 

Art became my passion and 
my degree in printed textiles is I 

where I continued to develop my 
understanding of flowers. Most of the 
course involved drawing , painting 
and stylising designs for print. I was 
taught how to observe and respond to 
the texture and colour of flowers. This 
training was invaluable in developing 
my own cake decorating style. ► 
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FROM 'ART TO CAKE' WITH AMY SWANN 



You studied printed 
textiles, how has this 
helped you with your 
cake design? 


Drawing and painting flowers every 
day gave me an understanding of 
their structure by observing the layers 
the textures. I found my own style 
which is what I translate directly into 
three dimensional form. People often 
comment on the fact that my sugar 
flowers look like my drawings. The 
most important skill I was taught was 
an understanding of colour and tonal 
values which is a key aspect of my work. 


What advice would you give to 
a cake designer starting out? 


Its important to start by ensuring 
a balance of basic technical ability 
and creativity to find a unique style. 
There are lots of exciting cake makers 
around who offer excellent courses. 

You need a strong grounding as in 
anything creative, learn the basics first. 
It's also about self-confidence and a 
knowledge of your subject. 

I would also advise to develop a 
unique style. This is why my work has 
been noticed, I make flowers as I see 
them - just like painters would respond 
to the same subject differently. 

Its important to recognise that 
everything takes time. My whole life 
has been about being creative and 
a lot of hard work leads me on my 
journey, my ideas evolve daily. 


what or who inspires you? 


I am inspired by so many things its 
difficult to pinpoint a particular aspect. 
It could be a painting, a beautiful old 
plate an image that flashes up on my 
computer as I am researching themes 
or even a little bunch flowers my 
daughter picks for me. 

I used to teach Art and Textiles 
at secondary level, my philosophy 
was not to pigeonhole a creative 
discipline. I encouraged my students 
to experiment by transferring skills and 
find inspiration from anything they see 
as beautiful to develop a unique style. I 
would say my work reflects this ethos. 


What are you working 
on right now? 


I have some exciting creative 
collaborations coming up, I love 
being part of a team of like-minded 
people who create magic when 
they come together. I have recently 
sent some work to Austria and I am 
also working on a project with an 
American magazine. 

The wedding season is in full swing 
so always busy with commissions. 


What are your future plans, Amy? 


I would love to work on a book which 
gives a little insight into my work. 

I am passionate about each stage 
that leads me to a final piece and to 
showcase the processes would be 
amazing and hopefully a bit different. 

I would also be really keen to put an 
exhibition together celebrating cake 
art as a craft which in my mind should 
be recognised in its own right in the 
creative world. 

I always strive to collaborate, 
challenge and develop my style so 
who knows what's next. 


^4 Ima^byi’aulJohnsfitrPhotograpliy 
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Creating a Sugar 
Flower Garland 


as featured on our front cover 

1 . Begin by constructing a wire 
base two inches smaller than the 
circumference of the top of the cake 
and wrap with florist tape covering 
the circle completely. 

2 . Assess the surface area and decide 
roughly how many flowers will 

be needed to fill the space, this 
will depend on the scale of your 
chosen flowers. 

3 . Begin by making a collection of 
sugar flowers of varying sizes and 
colours depending on the look that 
you desire. Ensure that you make 
plenty of foliage to fill the spaces in 


8. Start constructing your final 
arrangement by binding the posies 
onto the base securing each one 
with florist tape. Ensure that there is 
a balance of scale and texture as you 
work your way around the garland. 
Try alternating flowers to keep a nice 
rhythm to the design. 

9 . Bind the loose flowers straight 
onto the wire base to fill the gaps. 

If necessary make some more to 
ensure that the garland is full. 

10 . When you are happy with 
the design use wire hooks 
to secure the garland 


Wedding CakS 


sugar flowers 


Cakes with / ^ GorgeOUS 

V Garlands 

Sugar flowers and 
how to style them 

OVER 100 We chat to: 


Make it 
Yourself! 


We show you how! ■ 


Fabulous fashion inspired cakes “ I 



leaving an even 
border around 


between. 


4 . Make sure that the flowers have long 
wires, this will make it easier as you 
bind them together at a later stage. 


5 . As you complete various flowers 
start grouping them together into 
small posies. 


6 . 


Leave some of the larger flowers and 
a collection of smaller flowers loose to 
dot in amongst the small posies to be 
added when assembling the garland. 


7 . Bind the posies together with a 
length of wire and then reinforce the 
bunch with florist tape. 
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Jewel of the 
Middle East 

ZUHAIR M U R A D is the embodiment 
of Middle Eastern glamour, fashion and 
design. His unqiue creations define 
exuberance and beauty and have made 
their way towards podiums, boutiques 
and personalities. 


Designer Zuhair Murad grew up in Baalbek, Lebanon. Since his 
childhood, he always dreamt of evading to a world of fantasy. 
He started sketching dresses at the age often, quoted as 
saying "I don't recall a day in my life without a pen in my hand! " 

ZUHAIR OPENED his first atelier in Beirut, in 1997, catering 
to a growing private clientele. 

During 1999, Zuhair celebrated his international debut at 
the Alta Roma Fashion Week, following an invitation from 
the Camera Nazionale della Moda. 

By 2001 Zuhair presented his couture collection for the first 
time during Haute Couture Week in Paris. 

In 2005, Zuhair debuts the first 'Zuhair Murad Ready-to- 
Wear Collection', a more simple - yet still aesthetically 
glamorous - contemporary line designed to meet the 
expanding needs of his clientele. 

In 2007, Zuhiar inaugurates his Parisian "Maison de Couture" 
in the heart of the Triangle d'Or on " Frangois 1 er" Street. 

In 201 2, the Zuhair Murad Fashion House relocates to a 
new, eleven-story building in Gemayze, in the centre of Beirut. 
The majestic space houses not only the corporate offices 
also the heart of the Zuhair Murad Design Studio, including 
designers, pattern makers, tailors and embroidery experts. 

The supervisory board of the Chambre syndicale de la 
Haute couture in Paris elects Zuhair Murad as a new guest 
member to the Haute Couture calendar. 

Zuhair Murad has since opened Couture Salons and 
a Design Workshop in Paris, seen as an extension to his 
Fashion House in Beirut, the ground floor of the showroom 
is dedicated to ready-to-wear collections and the 
upper floor displays the couture and bridal dresses. 



{ 

...y 



Gulnaz Mitchell of 'Heavenly Cakes 4 You' organised the following 
collaboration of 20 International Designers. Inspired by Zuhair 
Murad's wonderful creations, each one has designed an exclusive 
cake. You will see how Zuhair's designs have been portrayed perfectly 
in these cake designs on the following pages, the rich colours, the 
shinnnner, the sparkle, the fashion fantasy. 

And Thar 

Wedding Cakes & Sugar Flowers magazine would like to thank 
Zuhair Murad for agreeing to this wonderful collaboration. For nnore 
of Zuhair's creations go to www.zuhairmurad.com 

Andree Zovighian,Connnnunications Manager at Zuhair Murad, 
for her patience with all of the emails flying back and forth, to the 
20 International Artists for their huge talent and skills and finally to 
Gulnaz Mitchell as none of this would have been possible without 
the incredible organizational skills of Gulnaz, it has been a pleasure 
to work with you. 

We hope you enjoy these pages as much as we enjoyed working 
on this exclusive collaboration. 


Zuhair M ura< 
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BARBARA LURASCHI- SWEET JANIS 


LS Lnspmd a Zuhatr Tflmd 
dmss fc?HA ike 2013 H^iA-ie CoiAiiAre CollecHon 


The dress colour reminds me of winter, so I decided to 
decorate the cake as if it were for a winter wedding. I made 
a total silver tier in contrast with three light grey tiers 
decorated with sugar beads and small pleats. I added a light 
pink rose, snowberries silver leaves and a small larch cone. 


www.iii.sweeiiaiiiis.com 
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CALLI HOPPER 


d.e^s\QY\ tkeme is lAJhich t^pifi<ss 

tfi(S goU. Uack and uoklte. 


I've added a feminine touch by adding grey ruffles to base 
tier along with a baroque sugar high heel shoe and gold 
sugar rose and leaves. The top two tiers are hand painted. 
The elements I used from the inspiration was the baroque 
motif on bodice. On either side of bodice is an angel, so 
used that as a stand alone tier on top. I incorporated the 
shell too with some texturing on second base tier. 


-CALLICIOUS CAKES 


iii.lacieliflok.cioiii/icalliicioiis 
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DINANAKAD-MIETTES 




ZiA-ko-ir Tflmd is one of the yoorid’s hest 
fashion Designers; he is an iconic figure here 
his home country of Le(panon. 


I had the pleasure of visiting his Fashion House in downtown 
Beirut; the space is modern, elegant and sophisticated just 
like his amazing creations. I chose a wedding dress from his 
Spring/Summer 2014 collection because this dress is like a 
dream: hundreds of blossoms adorn the dress, some big, 
some small but all in perfect harmony. It is a fairytale dress, 
making a bride feel like a true princess! 





iii.facebook.com - Search liieiies 
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ELLI RICCI 


I mnte^d to cmatS' a summon) and pr^tt^ 
' &d to tke caiae^. sim^k floiAJ^rs and wse^s. 


I tried to emulate the flowers on the dress with pink 
hydrangeas and petals attached behind. The white flowers 
are simple maple leaves, wired together with a gold centre 
to match the maple leaves on the dress. The roses at the top 
of the cake reflect the elegant flow of the dress. 


iii.laiceliook.icoiii/elliiricci 
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GULNAZ MITCHELL -HEAVENLYCAKEH 


Tl)j) is inspired (c^ Tfimd’s dress 
from his &l/yOinW coiieotm yOinW 'Rhapsody". 


This collection is inspired by all-white winter magical and 
mystery scenery. 

I used different techniques and materials on my cake, from 
fondant and gumpaste to wafer paper and royal icing. The 
cascades of wafer paper gave this magical look of winter 
frost and snow on the bottom tier of the cake alongside with 
some fondant texture which I made using pearls. I finished 
the cake by brushing the lustre pearl dust which gave this icy 
cold and luxurious look. 

I have exotic orchids as statement flowers, because they 
represent luxury, perfection and beauty - exactly what comes 
to my mind when I see Zuhair Murad's creations. I also 
added some tree branches covered with snow and frost by 
using wafer paper thereby following the inspirational dress 
and the idea of an all-white winter. 


www.laceliooli.coiii 


Seafcli HeaveiilfCalces^yoi 
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HAZEL WONG - HAZEL WONG CAKE DESIGN 1 





T)^ ca.i^6 IS inspcmd Zi^hatr TYimd Spring 
Summer 2015 to 70 (^^r coll^otion. 


I love the black sexy lace and color scheme of the flower 
pattern embroidery at the bottom of the dress of the original 
Zuhair Murad gown. The overall detailing of the gown is truly 
amazing! Each tier of my cake has been made to represent 
the different elements of the dress. I especially loves the black 
ton-sur-ton effect that has been transformed onto the cake. 




wii.facelioioli.cDin/liazelioiiocakedesiyii 
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CAKES 


BY JESSICA MV 


What I love to capture of the gown is the dimensional sheen 
effect with metallic applications on the light grey texture. I 
used wafer paper dry dipped in dark silver lustre color as the 
major medium to achieve the textured curves in opposite 
directions and the tassels added the movements to the 
design. My floral touches were meant to balance the overall 
grey silver tone image, to add more life to the cake. 


JESSICA MINBVU-FLOBAE 


I tool^ inspirations from a design of 
tke CoiAt(A.re yOinter 'Rhapsody Collection. 
PyO 2009-2010 Ou) ZiAkair lAiarad 


www.lacebook.Goin/tloralcakeslifiessicaiiiii 
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Purple has always sung to me, it has been my favourite colour 
since childhood. I love the clean lines of the bodice which 
is juxtaposed by the soft and delicate ruffles of the skirt. I 
wanted my cake to hang as if on a clothing rack so with help 
from my husband designed and made the frame for the cake 
to hang in giving it the illusion that it is a dress on a hanger. 


KERRY MORRIS 


I \joas Insj^lmd fej) dl of ike al^oluielij stunning 
dresses of Zuko-ir Tf[ura.d. hui sealed on ikis 
^peauiiful purple piece as mg final inspiration. 


- EAI CAKE 




WWW. faceliooLcom/ldiWiieai. cake 
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LINASARISUNYOTO-SWEEUIN 


Tks cake is inspired the ZiAhair IffliArad’s 
^[[/yOinter 20112012 Couture collection 


The collection was influenced by Chinese and Japanese culture. 
I hand painted the Chinese phoenix and I used sprinkles for 
the bow which gave it the velvety look. Traditionally, Chinese 
phoenix painting always comes with a peony flower so it is the 
reason I added it on the top of the cake. 


www.faceliook.com/liiiiasarii.siiiifoio 


cake-craft.com 


Wedding Cakes & sugar flowers 53 



JEWEL OF THE MIDDLE EAST 



MELAIIE BYRNE - THE ENCHANTING MERCHANT COMPANY 


Tke eikmd of ike QoiA>n I sdected 

ike GGJ3 colleciion are ewo^kadsed 


Soft white sugar blossoms, roses, ranunculus and peonies. 
These flowers were offset with sugar gold leaves and silver 
berries. Edible gold and silver sequins were used to replicate 
the intricate detailing. 


www.tlieeii 


iiiercliaiitco.coin 
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NELI JOSEFSEMNIERNAIIONALMASTER/TUIOR 


I had a few tempting designs but I had to go with one and I 
found this particular one on the brink of impossible. I came to 
the decision that I was looking for the possibility to play with 
more than one or two colours after a couple of days of thought. 

My chosen dress gave me the artistic freedom to mix 
different colours and shades and it was exactly what I was 
looking for. I am so grateful that this beautiful gown by Zuhair 
Murad gave me absolutely amazing and enjoyable moments 
while I was creating my cake. 

I have used several techniques and materials on this cake, 
from fondant to flower paste, royal icing and pastillage. The 
entire cake was covered with white fondant and then hand 
painted with edible dry paint and petal dust. 


It ms a cko-UnQlnQ jf?wcess to ornate 
kavinQ chosen this a(c>so[iAte[i^ QO'CQeoixs 
dress Zahair Tfirnd &K/vOint<^r 200^ 
200^ collection as Inspiration. 


www.laceliDok.icoiTi/iielii.iosefsen 
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NURIA MORAGREGA - CAKE MISTRESS 


Taking Inspiration from Zo-kair JfliArad’s 
V i^een 6^6 for hold stales, tks cai^e conveys 
tke intricacy and delicacy of his l^Jork. 


Combining handmade edible glitter, quilling and reverse 
applique techniques, the dresses geometric femininity is 
highlighted. Floral accents of colour inspired by Lina Verber's 
work bring life to the textured monochrome palette. 


iii.celeiiiisuess.CD.uk 
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AULINEPOSOO- PAULINE BAKEHHE CAKE 


ms ins^imd ^ a on^-shuld^r 
^pM gom chisrrg Uossom ^mhroldisrg 
from ike Zb^-k^ir Tflmd 'fd[[/yf)[yvier 2012- 
2012 coiAiiAre collecilon. 


During my research on this dress, I discovered that this 
collection was inspired by the Chinese Empress Wu Zetian, 
who interrupted the illustrious Tang Dynasty through the 
founding of her own dynasty, the Second Zhou. The Empress 
was renowned for her remarkable beauty whilst ruling with an 
iron fist. I decided to use the Yaezakura (multi layered cherry 
blossom) rather than the five petal variety as the feature sugar 
flowers on top of my cake as they are not only gorgeous and 
delicate looking but being known as a symbol of strength, 
they represent the inspiration behind the collection most 
aptly. The top tier is ivory fondant decorated with fondant lace 
applique embellished with sugar beads, sparkling sugar and 
non toxic glitter in red, pink and black whilst the middle tier is 
black fondant textured with a ruche effect. The bottom tier is 
ivory fondant decorated with sugar lace in deep red. 


www.paii'liiiesicakes.coiin 
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I opted to use red Satin Ice fondant and copper gel colour 
to achieve a custom colour unique for this design. I used tall 
tiers to project "runway" elegance with clean lines and bold 
details in gold. Movement was mimicked on the bottom tier 
with the use of lightly ruffled fondant and lace embossing 
with a brush of gold. 


ROSE DE GUZMAN-WAyiCK - COUTURE CAKES BY ROSES 


lAfj mspira-tion hoard uoas hold 
and h^autifuL 


iii.facel]DDk.coiii/cDiitiifec3ll(Esl]ffDse 
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SHAWNAMCGREEVy-MCGREEVy CAKES 


I Ml In [ov6 yoltk tkS' dmss I lAsed 
LnspiratLon, upon sight. 


I really wanted to capture the all white, classic romance the 
dress exudes, and I tried to keep the cake design centered 
around "simple elegance". 

This piece was made using a few different sized rose and 
leaf molds, rice paper for the skirt on the bottom tier, and 
wafer paper for the crown rose. 

While I wanted to keep the traditional white-on-white 
aspect of the design, I did highlight the "applique" with 
a subtle silver lustre dust, as well paint the same onto the 
edges of the wafer rose. 


www.incflreeiyicakes.com 
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SHERIN RIZWAN - CAKES EHOGUE 


Inspiration iS has&d on a partO) dress of 
ZiA-kalr Tf[iA.rad. 


Wedding Cake with florals based on the evening dress with 
"M" as topper, paying tribute to Murad for his contribution to 
design. Murad's designs are basically inspired from motifs from 
Mediterrannean origin and he uses lot of pearls and sequins 
to create the elegance. I tried to pick this motif designing style 
on my cake with florals of similar colour themes from his dress 
decorated with edible pearls as seen in his designs. 


iiw.lacebook.coiii/cakeseiivogue 
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TAIYA HALAS 


ZiA.ka.lr Tf[iA.rad Insjplred iplece Is 
dressed in dragees, diamond, oval and 
round seguins. 


Individually placed, painted silver and palest metallic blue. 
I chose this design as I was drawn to the sleek, glamorous, 
sophisticated, industrial shimmer. 


CAKE HEART 


iii.[acel)ool(.coiii/cal(eliearicysioiiical(esaii(iicu|]cal(es 
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Thank you so much Wedding Cakes and Sugar Flower 
Magazine for asking me to work on this collaboration. 

A special thanks to Gulnaz for all her hard work in putting 
this together. She has been truly inspiring. 


7f\0 is ike Ted 8 6{old fwi^ ike 
Spring SM.HAHA(^r 2010 colleciion. 


I tried to incorporate the things that inspired me most of 
this dress. 

The long slender and sleek gown feel with the tall tiers. 

The satiny; two tone teal color that looks green/blue - with 
the lustered teal/ green fondant. 

The contrast of the gold against the teal. 

The pattern from the waist down the front was very unique 
and I chose to make that the center of the dress. 

The top reminded me of lace fabric which I added to the 
bottom tier and highlighted the leaves. 

I took the two tone fabric effect to the fantasy flowers as 
well, by making them teal and adding gold highlights. 

I truly enjoyed working on this piece. 


VEENAAZMANOV-VEENA'S ART OF CAKES 


www.i/eeiiasariolcakes.com 
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VIOLET LINIRAMHEVIOLEI CAKE SHOP^ 


This piece had a regal yet vibrant, youthful feel to it. I really 
wanted to convey those elements in my cake so I went with 
a very tall design with a mix of square and round tiers to give 
the modern, youthful feel. The bottom tier is made using my 
signature stylized wafer paper roses, all coloured by hand. I 
used a slightly different stylized rose for the rest of the tiers, 

I decided to swirl the centres and mix with the petals used 
on the rest of the roses. I think the combination lent a very 
vibrant feel to the overall design. For the flow of the skirt, 

I kept it simple and just added some swirly elements using 
dark grey quilling under the central roses. 


Thanks so much to Gulnaz Mitchell and Melanie Underwood 
for inviting us to collaborate. 

I took the two tone fabric effect to the fantasy flowers as 
well, by making them teal and adding gold highlights. 

I truly enjoyed working on this piece. 


I yoas O-ttracted to tkls 

TfXiA.'C^d design kpecaixse of its hold 
contrasting colours as mil as the yohole 
composition and fed of the piece. 


wiw.facel]ool(.coi]]/ilieiiiifllieicakeslioD 
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yiLI BROWN - STARRY DELIGHTS 




I iA)as insplmd tke 3ndd ColUotion from 
ZiA-kdr Tf[md. 


I fell in love with the beautiful ruffles and delicate lacing of 
the wedding dress by Zuhiar. I made wafer paper flowers for 
the top tier, the delicate lace for the middle tier, then strips 
of ruffled fondant, separated into sections for the bottom 
tier, these match the skirt of the wedding dress. B 











wwwJaceliDok.coiin/starrfdelii (Jilts 
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GULNAZ MITCHELL 


What's it like being 
Gulnaz Mitchell? 

I love to concentrate on one cake at 
the time and I will not stop thinking 
about the design until I've got some 
ideas on my mind. I don't do the 
sketches for my cakes. The whole 
design idea comes to me while I am 
working and as long as I have one 
element, such as the technique or 
colour I want to have on my cake, I can 
work around it. My best cake designs 
usually come under time pressure. 



We are here to be nosey, where 
are you from? 

I am originally from Russia, Kazan, 
which is 800 km east from Moscow, 
where six months of the year it is snow 
and temperatures drop down to -37C 
in winter and could be up to 35C in 
summer. I grew up in "communist" 
Russia, being a "Pioneer", which was 
a youth movement operated by the 
communist party, a very tough period 
of communist ideology and this 
probably toughened me up. I moved 
to sunny New Zealand 13 years ago. ► 
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^0(A can (as& ike most simple molds and tools to create 
QorQeoiAS cakes. Here I did tke same. Tve used yOilton Baroque 
Design fondant and (dum Uiste Vflold and extruder for the top 
tier I painted yoith edihle gold dust miKed yoith vodka to give a 
sophisticated and elegant look. 

Dr the k>ottom tier Tve used ripped-kg-hand u^afer paper u^hich 
Tve coloured yoith flouoer dust miKed voith vodka, dried the pieces 
and then randomly applied to the cake using edikle glue' 


Who do you admire in the 
cake world? 

I have so many "Cake Idols" 
which creations I admire so much, 

Neli Josefsen, Jessica MV, Hazel Wong, 
Calli Hopper and many others. 

Tell us three things you 
like doing. 


Can we ask. ..do you live alone? 

I am married and I have three 
beautiful children, two girls and a boy, 
who keep me very busy. Also we have 
a tabby cat called Seraphina which 
we brought from the local SPCA and 
a cockatiel named Squeaky who loves 
only me and thinks I am her Mummy. 

Have you always been into cakes? 

Never! Only to eat them! I attribute 
becoming a cake addict to my 
children - my eldest daughter was 
diagnosed with Coeliac disease (gluten 
intolerance) when she was three. It was 
hard to find Gluten Free treats in NZ, 
so I decided to bake cakes myself. 

How would you describe your 
style of cake decorating? 

Bright, happy, warm and colourful - 
this is my signature style. It's how I see 
and feel it and I want people to feel 
it too. There should be no sadness in 
sweet sugar creations. 



I love going to gym and love running, 
because I'm always conscious about 
putting on weight. I'm a very hands on 
DIY person. So I have a very unusual 
hobby of buying and renovating houses. 
Of course, I love reading, but can't read 
for too long, falling asleep. LOL! 

Tell us three things you do not 
like doing. 

I hate doing dishes, kids lunch boxes 
and morning rush to the school bus. 

Any tips that you want to pass 
onto our readers? 

Usually very simple tools such as 
cutters and molds can be used on 
some of the most amazing cakes. If 
you are not completely happy with 
the result never be afraid to redo it, of 
course, if you have time. 

Finally, tell us your future plans! 

My plans are very simple, just keep 
doing what I love to do and concentrate 
on one cake at the time, try different 
techniaues. new materials and tools. 
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Phalaenopsis/ Moth Orchid 


by Gulnaz Mitchell. 


1 . Make a tear drop using a gumpaste 
and insert 26 wire gauge dipped into 
edible glue. Dry overnight. 

2 . Roll the gumpaste or flowers paste 
on your groove board. 

Cut: 

• two wide petals of the orchid 

• three narrow petals of the orchid 

• one the middle part/throat 
of the orchid. 

3 . Vein petals using the veiners. Frill the 
petals using the ball tool. 

4 . Dip 26 wire gauge into edible 
glue and insert into the petals. 

Dry overnight. 

8 . 

5 . Using a ball tool form the throat of 

your orchid. 9 . 

6 . Apply edible glue on your tear drop 
and glue it into a throat of your 
orchid. Dry overnight. 

7 . Dust the throat of the orchid using 

Fuchsia and African Violet colour 
dusts mixed together. Voila, your moth orchid is ready! H 


Slightly dust the petals of the orchid. 

Assemble petals around the throat 
of the orchid using the flower tape. 
Start with wider petals on opposite 
sides from the throat. Then add 
one narrow petal on the top of the 
orchid and two narrow petals on the 
bottom of the orchid. 
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Image by ?Tony Fanning Photography 



Top tier inspired 
hO) loodtice [ace. 


TYliddie tier inspired 
l^Jaist[ine pleats. 


flomrs inspired hu) 
Kate's hoiA^iAet. 


Royal 

Romance 


Wedd 


by W 


3ottom tier & 
skirt lace. 


A regular 
Cake Craft 
Cake 
Wayne Pri 
in royal i 
taken el 
Kate Midd 
wedding d 
create this 
wedding c 


Cieatetl eicliisiyely lor iEiltliriii Cakes & Srioar lloiers lif Melvs Cake Design lii.melvscakedesigii.ce.iiik 
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ROYAL ROMANCE 



ThS' syoeetkeo-rt hodlce yoas decomted yoith 
ddiCM [ac^' appllmS' fioyoers. 


Plcj-itA tfl’f 

i-^s-r 




Image; REX Shutterstock 


Kate's wedding dress, designed by Sarah Burton of Alexander McQueen, 
was made of ivory and white satin gazar. 


gw 

HI 




Tfi(^ skirt msernl^Ud dn op/^nlng fioiAJi^r' i 
(AifiitrS satin gazar arcke^s and jpleats. 
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ROYAL ROMANCE 



OLi need 


White fondant 
12" drum for base 
Sharp knife 
Cake side smoother 
10" cake / dummy 
8" cake / dummy 
6" cake / dummy 
500g icing sugar 

16-18g Meriwhite / Albumen powder 

Scribe and modelling tools 

Piping bags 

No. 2 writing tube 

Artists paintbrush 

Edible glue 

8 cake dowels 

30 gauge green flower wire 

Small white stamens 

Green florists tape 

White and Green flower paste 

Assorted small flower cutters 

Small leaf cutter 

Foliage green colour dust 

Soft artists brush for dusting 



V-O^al Tdn^ 

Add 300^ icing sugar into n^iKcr hoi/ol G^rini^le l6''VBg 
merii/of\itc (or Ai(dumen ^oi/odcr) over Turn on ^iKer loi/o 
Sf^eed to miK drg ingredients together 
Add 90 -100 mi (Abater 

AHoiaJ to miK on a Ioiaj s^eed for 3-6 minutes. 
G^oon into a 0oi/o[ and cover i/oith chng film 
to prevent drging out. 
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1 Cover a 12" drum with white 
fondant. Smooth with cake 
smoother and trim edge with a sharp 
knife. All white to suit Kate's dress. 



2 Cover three tiers with white fondant 
and smooth with cake smoother. 


Bottom tier 10" (250mm) 
Middle tier 8" (200mm) 
Top tier 6" (150mm) 




4 Royal icing mix should be a 

smooth soft consistency. Not too 
runny that it would flow but not too 
stiff so it is not possible to pipe with. 
Add more water or icing sugar 
whilst mixing to achieve the 
correct consistency. 


5 Hand draw or print out the pattern 
required for the bottom tier onto a 
piece of paper to the required size. 
Mark the pattern onto the bottom tier 
with a scribe or modelling tool. 



6 Put some of the royal icing mix 
into a piping bag with a number 2 
writing tube. 

Pipe over the marked pattern. 




7 Use a damp artist's paintbrush 
to smooth out any rough piped 
edges / points. 

Continue until the bottom tier lace 
pattern is complete. Set cake aside 
for later. 


Pleats on Waistband of Dress 



8 Make an equally divided circular 
template from paper and with a 
scribe mark equal points around the 
top of the middle tier. This will be a 
guide where to place the pleats so 
they are all equally spaced. 



i 

i 


9 To make the pleats roll white 
fondant using skewers (or 
similar) as a thickness guide. This 
ensures that the rolled icing is all the 
same thickness. 
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ROYAL ROMANCE 



^ Cut out a pleat template 

^ ^ Fold over the edge as shown 

1 

1 using paper. 

1 1 and apply edible glue to the 

1 


Place the template over the rolled -out 
icing and cut out the outline shape 
using a pizza cutter or sharp knife. 


back of the pleat and the folded edge. 
Fix the pleat to the middle tier lining 
up the none-folded edge with the 
scribe mark on the top of the middle 
tier cake. 


) Brush the none folded edge 
. with glue and fix the next pleat 
using the scribe mark on the top of the 
middle tier cake as a spacer guide. 



Continue rolling and fixing 
the pleats until the whole 
middle tier is covered with equally 
spaced pleats. 

Tuck in the none folded edge of the 
final pleat under the first pleat and 
tidy up the join with a modelling tool. 



M The gluing of each pleat will 
leave a large lump of fondant 
at the centre of the cake. Cut out and 
remove any excess with a circle cutter 
or sharp knife. 



Either hand draw or print out 
the pattern required for the 
top tier onto a piece of paper. 

Mark the pattern onto the top tier 
with a scribe or modelling tool. 



Using the piping bag with a 
number 2 writing tube pipe 
over the marked pattern. 

Use a damp artist's paintbrush to smooth 
out any rough piped edges / points. 
Continue until the top tier lace pattern 
is complete. Set aside for later. 



middle tier. Press in until they reach 
the drum. 


Mark the dowel with a pencil flush with 
the surface of the cake. 

Remove each dowel and cut to length 
with pliers or similar. 



Use Mferent kan^ 
pressures for iineiAtork 
and pressure piping 
leaves / Uomrs. 
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^ Using a little royal icing 
I / between each tier stack the 
three tiers making sure the edge 
spacing is equal all around each tier. 

Fix white ribbon around the base drum. 
The top lace pattern is to line up with 
the bottom lace pattern. 


Flower Topper 




Prepare the flower stamens 
using number 30 green wire. 
Hook the end and fold a small stamen 
in half. Squeeze the hooked end over 
stamen centre and wrap tight with a 
small amount of green flower tape. 

For this arrangement approximately 60 
stamens are required. 


% 





^ Roll white flower paste over a 
I small 'mexican hat' on a flower 
rolling board. 

Using plunger cutters cut out an 
assortment of small flowers of varying 
shape and size. 




^ ^ Place the cut out flower onto 
a sponge pad and feather out 
the edges using a ball tool or similar. 
Make the edge as thin as possible. 



O Place the cut out flower onto 
kJ a sponge pad and feather out 
the edges using a ball tool or similar. 
Make the edge as thin as possible. 



^ A Using green flower paste 

roll out over a groove on the 
flower rolling board. 

Cut out a small leaf using a plunger 
cutter and press the veining pattern 
onto the paste. Apply a little glue to 
the end of a 30 gauge green wire and 
feed the wire into the leaf. 
Approximately 21 leaves required. 



^ Place the leaf onto a sponge 
kJ mat and feather the edge 
using a ball tool or similar. 

Bend the wire / leaf to give character 
and form. Leave to dry. 



/ When the leaves are dry, dust 
with foliage green dust, using 
a soft dusting brush. 

Wire the flowers and leaves together 
in the required shape / arrangement 
using green florist's tape. 



^^^7 Insert flower pick into the 
/ centre of the top tier and 
insert floral arrangement. 
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Photography hy Melissa Beathe www.mehssaheattie.com 


Elegant Beauty 

Wedding Cake by Charlotte Tyson 

Charlotte shows you how easy it is to adorn your cake with lace sequins, 
jewels and pretty flowers, matching Zuhair Murad's fabulous gown perfectly. 
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ELEGANT BEAUTY 




ZUHAIR MURAD - TIANA 

Strapless Sweetheart Floral Applique Werlding Gown 


se^iA-lns - (a.s 6 [ace se^iA-in mat 
and snoiA) flake skimmer to catck ligkt. 

3locks of colour - pink. Uue. pink. Uue 

'Meruj subtle - add skimmer to i/okite flouoers to Ojive dekcate skeen of colour 


3V flot/oers lA^ttk dragees tn centres create leaves - 
furtker sequin emheliskment undernea'l:k tke floiA>^rs 
using sequin cake lace mat. 


(graduated flomrs - top t^ier completely covered. 
Vflore spacing on second tier yoitk only a fevo on tke 
bottom tier (focus on sequins). 
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ELEGANT BEAUTY 


OtA n.&&d 

One 6 inch round cake, prepared and iced in 
white sugar paste 

One 8 inch round cake, prepared and iced in 
white sugar paste 

One 10 inch round cake, prepared and iced in 
white sugar paste 

One 1 1 inch round cake drum covered with 
white sugar paste 

Plastic dowels 

Ribbon 

White original cake lace mix 
by Claire Bowman 

Sequins cake lace mat 
by Claire Bowman 

Cake lace spreading knife 
by Claire Bowman 

Snowflake lustre dust 

Pale pink lustre dust 

Needle tool 

Ruler 

White flower paste 

5 Petal flower cutters small and 
medium size 

Foam flower former 

Royal icing 

Dragees 

Stand mixer 

Silicone plastique putty mould making kit 
Small jewels 

White modelling chocolate 


Preparation 

Dowel and assemble the three tiers on the cake board. 
Wrap the ribbon around the cake boards and secure 
with double sided tape. 


F J 


i 
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Making Cake Lace Sequins 



1 Carefully measure out 50ml of 
water and pour into a stand mixer. 



2 Add four tablespoons of part A 
powder from the Claire Bowman 
cake lace set. Mix on high for 2 minutes. 



3 Add half a teaspoon of Part B 
liquid from the Claire Bowman 
cake lace set. 






5 Pour a small amount of Cake Lace 
mixture onto the sequin mat and 
spread out with a knife. 


6 Once the sequin mat is completely 
covered, bake in oven at 70°C - 
80°C for 1 0-1 5 minutes. 



7 Remove the mat from the oven and 
once cooled remove the individual 
sequins from mat. 



8 Brush the large and small cake lace 
sequins with snowflake lustre dust. 



9 Mark vertical lines on each tier of 
the cake with a needle tool using 
ruler as a guide. 
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ELEGANT BEAUTY 




^ Paint a small amount of water 
I Vy onto the cake over the markings. 
Gently press the sequins onto the cake. 




11 


Thinly roll out some white flower 
paste. Cut out several medium 
sized 5- petal flowers. 



Thinly roll out some more 
white flower paste and cut out 
several smaller 5- petal flowers. 


3 Leave the 5 petal flowers to dry 
in a foam flower former. 


Once dried, attach the smaller 
flowers on top of the larger 
flowers using royal icing to secure in place. 



Pipe some royal icing to the cake 
and attach the flowers, graduating 
the flowers from the top of the cake. 




^ / Brush some pale pink lustre 

I vJ dust onto the petals of each of 
the flowers. 



1 ^7 Pipe a small amount of royal 
/ icing to the centre of some of 
the flowers and add dragees. 
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Making a Jewel Mould 



I Q Begin by measuring out equal 
vJ parts of the blue and white 
silicone plastique clay. 



^ Knead together the two parts 
I / until completely combined and 
an even colour has been achieved. 



Select some small jewels. 
Roll out the clay to twice the 
thickness of the selected jewels. 



Press each of the jewels into 
the clay ensuring that the detail 
on each jewel is completely submerged. 



jewels submerged in the mould. 



After 1 hour remove the jewels 
from the mould and wash the 
mould thoroughly. 




Creating White Chocolate Jewels 



crevices of the mould. 





Remove the white chocolate 
jewels from the mould and 
brush with lustre dust. 



Q / Attach the white chocolate jewels 
kJ to the cake between the sequins 
and flowers, use royal icing to secure. B 
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This dress makes a 
dramatic statement 
with its bold design 
and monochrome 
colour palette. 

I wanted to create a 
cake which mirrored 
this and so have 
used the same 
bold monochrome 
design, featuring a 
single large bloom 
to draw the eye and 
make a statement. 


Composition in 
Black and white 

Wedding Cake by Natalie Porter 



Creeteil eicliisiyelf for Weddiiifl Cakes & Siiflar flowers lif Immaculate Confections iii,iniiiiacrilateconfectlons,co.rik 
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COMPOSITION IN BLACK AND WHITE 



Striking contrast of hUcis and 
(A>hitc colour palette. 


Large Uack flomr u)ltk sparlslg dragees 
to give focal point. 


Angular tropical looking leaves, 
combination of organic and 
geometric skapes. 


Leaves bursting out from 
central focus point 


ZUHAIR MURAD - READY TO WEAR 
FALL/WINTER 2015/16 


This beautiful gown, adorned with intricate embroideries and dimensional 
crystals on the tulle bring together the 'ice' theme 
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COMPOSITION IN BLACK AND WHITE 



Preparation 

Fill, crumb coat and cover the three cakes with white 
fondant icing. Being careful to dowel the bottom two 
tiers, stack the cakes and secure with royal icing. Trim 
each tier and the board with black satin ribbon. 


lAoix lA^iH med 

8" + 6" + 4" cakes 
Black flowerpaste 
White modelling paste 
20 Gauge wire 
26 Gauge wire 
Ball tool 

Dresden/Bone Tool 
Cardboard fruit tray for drying 
Regular sized silver balls 
Tiny silver balls 
White Stamens 
Silver edible paint 
Black edible paint 
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I Form a cone with a flat top from a 
ball of black flowerpaste. Make a 
small hook in the end of the 20 Gauge 
wire and insert into the cone, using a 
little edible glue. 




2 Cut five petals from black 

flowerpaste using the smaller of 
the petal cutters. 


3 Use a ball tool to thin and frill the 
edge of the petals. 



4 Use a dresden tool to add some 
lines/texture to each petal. 



5 Insert a 26 Gauge wire into each 
petal. Use a fruit tray as a drying 
rack to give the petals the correct shape. 
Repeat from Step 2 to make an additional 
six petals using the larger petal cutter. 


6 Once dry, cover the flower centre 
in edible glue and attach a 
number of large silver balls. 




7 Dip the centre into a pot of tiny 
silver balls to cover the rest of the 
centre. Leave to dry. 



8 Cut one end from a bunch of 
stamens to leave long stems and 
tape them together. 



9 Insert the wire flower centre 
into the middle of the bunch of 
stamens. Carefully push them up and 
out so they form a ring around the 
flower centre. 
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COMPOSITION IN BLACK AND WHITE 


Bend the wires on the petals to 
a ninety degree angle. One by 
one, starting with the smaller ones, tape 
them to the stem of the centre. Paint 
the stamens with silver edible paint. 



evenly spaced around the centre. Use 


a little royal icing if necessary to keep 
things in the correct position. 


Use a flat piece of foam and 
one dip from the fruit tray to 
support the flower whilst drying. 







M Use the edible black paint to 
add thick outlines to each of 
the leaves. 



^ / Cut some smaller bits of 
I leaves to stick on the cake, 
spreading out around the leaves. Also 
paint some small additional shapes 
directly onto the cake. B 
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Leaves Template 
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by Claire Co rbe 


Here at Windsor Cakecraft , i 
and Studio we love to take , 
inspiration from Fashion for 
Wedding Cake designs, this 
makes our designs fresh, 
current and in line with all 
current and future trends. 

We like to have an edge over 
other cake decorators and 
feel that our use of different ■ 
sugar mediums in our work 
does just that. ' 












<r7 




Mr:^ 






Creeled eKiiisiyellf for Weidiiig Cakes 8 Siiiar flowers lif Windsor Cakecraff lii.iintlsorcakecrafl.co.iik 
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LOVE AMONG THE HAYSTACKS 



70 <^ lAse^d io'm^msent 

th.3 dfe^ss m^sh in -oiXr design as it is 
ht(A^^ight andi ike most (SffostiviS lA^a^ 
giSt a 'matisiial^^fftsot using sugar. 


70(S us&d craft punches to cut out various shapes of the lA^afer 
paper this is hoi/J m represented this scattered detail 
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LOVE AMONG THE HAYSTACKS 



OLi (A)tlt need 


Consumables 


5" Extra Deep Iced Cake 

7" Extra Deep Iced Cake 

5 X Layers of 9" Round sponge plus some 
extra for building the bustle 

13" Cake Drum 

White Sugarpaste 

White Ribbon 

Wafer Paper 

Cake Lace Mix 

Pearl Lustre Spray 

Buttercream/Ganache 

Poly Dowels 

Radiant Gold Lustre Dust 
Lemon Extract 
Edible Glue 


Tools 

Cake Carving Knife 
Pallet Knife 
Rolling Pin 

Various flower shaped punches 
Spiral shaped punch 
Paint Brush 
Craft Gun 

Cake Lace Mat (Any Design) 
Large Metal Scraper 


Preparation 


Start your project by stacking and filling your sponge 
cakes and mixing up your cake lace. Prepare your lace 
mixture according to the instructions on the label and 
multiply by 3 , this should give you enough mixture 
to work with, dependant always on how thickly you 
spread the lace. Don’t forget to dowel your cake with a 
thin cake card in between each layer. 



S 


^ 4 
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1 Using your metal scraper, spread the 
cake lace mix onto the back of your 
lace mat. At least 6 sheets are required.. 



2 Stack 5 layers of sponge, with 
extra to build up the back of the 
cake, then carve into a bustle shape. 



3 Crumb coat and smooth over 
your carved cake. 



I* p 




i 


4 Roll out your white sugarpaste and 
cover your crumb coated cake. 




6 Use a little edible glue to attach 
the pleated sheets of lace fabric to 
the cake. 




7 Using your craft punches, cut out the 
shapes you will need to complete 
your project, from the white wafer paper. 


8 Using a small amount of edible 
glue, attach your wafer paper 
shapes to the pleats on your cake. 



9 Using edible glue, attach the spiral 
shapes to the cake, to represent the 
feathery looking textures of the dress. 
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LOVE AMONG THE HAYSTACKS 



your 7" middle tier. 




Stack the 7" tier onto your 
bottom tier and use more wafer 
paper shapes to cover the join. 



Using a craft gun fitted with the 
D shape attachment, extrude 
a strip of sugarpaste long enough to 
wrap around your 5" top tier. 



M Use sugarpaste to model two 
large leaves, two small leaves 
and two small balls. 


5 Attach the strip and the leaf 
and ball shapes to the cake 
using edible glue, making sure one of 
each shape is above the strip, and one 
of each below the strip. 








Spray an even coat of pearl 
lustre all over your 5" top tier. 


^ ^7 Mix some radiant gold lustre 
I / with lemon extract and paint 
the strip and leaf shapes. 


I Q Place white ribbon around the 
bottom of the 5" tier before 
stacking onto the middle tier. B 
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WINDSOR 

CAKE STUDIO 



1f you are 










bedding Cahed 
Celebration Cahed 
CupcahjEi 
CakefopA 
MacaronA 
Trag^akea 




Wf ottly methehiqimt quality ingredknU for a cake that tastes asgoodasU loohs. 


'Book your amsidlation today! 01925 590 

cakeacademg@blconnect.com 

Windsor Cake Studio, 211 £aropa 'Bouleoard, 

Qemini 'Business fork, 'Warrington, 'W^flS 7TN 





Subscribe today 

and receive a FREE 



set of Sugar City's large Clematis cutters, veiners 
and 'Passion for Flowers' by Lin Cook 

^^Tlus 


EXCLUSIVE step-by-step projects for alt skill levels 
M leading sugarcraft magazine 


CKAfTS 
f DECORATION 


Follow the trend for extra-large flowers this season, 
with these beautifully crafted leaf veiners and j 
petal cutters. 6" in size, they will look stunning A 
as an individual piece, or amid a group of 9 
mixed flowers on any celebration cake. \ 
Lin's book illustrates the Clematis 
as well as many other 

beautiful flowers. > 


GLUTEX FREE 
PATISSERIE 

Cleat* III I, 


Celebration cakes 


ONtWcow 

V.DRICEI 


US C.TCXWi 




4 WAYS TO SUBSCRIBE! 

® www.cake-craft.com 
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*Price based on a 12 issue UK Direct Debit. Gift oniy available in the UK. 
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Address 
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* By filling in these details you are consenting to the publisher of Cake Craft & Decoration (Anglo American Media Ltd) contacting you. 

Don’t want to pay by Direct Debit or live overseas -you can pay by card, cheque or bank transfer 
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Beautiful Wedding Cakes Made to Order or 
Everything You Need to Make Your Own 

1196 Warwick Road, Acocks Green, Birmingham B27 6BY 

Tel: 0121 706 2922 

• Huge range of sugarcraft with all well-known brands 
and unusual items too! • Tin and stand hire • Ribbons 

• High quality marzipan and sugarpaste at low prices 

• Small friendly classes in all aspects of sugarcraft 

• We are approved teachers for PME diploma courses 

• Visit on our late night - Wednesday open til 7pm 

LOTS OF FREE FRIENDLY ADVICE 


www.icingworld.co.uk 


] 


r W' DIY ICING CENTRE 

Everything for the cake decorator 

Happy Anniversary - 31 Years! 

8 Edwards Road 
Erdington 
Birmingham 
B24 9EP 
Tel 0121 384 8236 



www.diy-icing.co.uk / 



artista soft 

DISTRIBUTORS 




Ulf^UPPLIERS OF A VARIETY OF AIR DRYING 
NON EDIBLE MODELLING PASTES 


WfliA-t a perm,niA,eiA-t everLnstliA.0 feeepsniee of your 
weddiviQ cnfee topper - or your owrv bespofee 
weo(o('nA,0 bDuc\u&t, headdress oreorsaye. 

Mnfee flowers or modtls,, or have tbervi wtade with 
our fflwtnstle fllr drylw0 wow edible pastes. 

Awytblw0 eaw be achieved 

Evelyn and Mike Freshwater, UK distributors of non-edible Artista 
Soft, Modena, and Cold-Porcelain pastes. 


For information go to: 

www.artistasoft.co.ukf" 

Contact evelyn@artistasoft.co.uk 

01775 722230 / 722844 






Creative Minds 

CONTACTS 



We hope you have found inspiration from our picture pages. 

If you have missed previous issues, please see page 65 on how to subscribe or order back issues. 
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Ben the Cakeman 

www.benthecakeman .co,uk 

Candy Tuft Cakes 

wvwv'.can dyt uftca kes.conn 

Carolines Celebration Cakes 

www.caroli n escelebrati onscakes . co. nk 

Cakes by Krishanthi 

www.cakesbykri sh a nth i .co. u k 

Chic Cakes by Kim Compton 

www.ch i cca kes by k ini co m pro n . co. u k 

Coco Cakes 

www-oococakes . co m . au 

Danielle Gotheridge 

www.da niel legotheri dge .com 

Emmazing Cakes 

Facebook/Emmazing Bakes 

Fancy Favours & Edible Art 

Faceboo k/F FE Aby Swasen 

Gateaux Inc 
www.gateaux-inc. com 
www.evi I ca kege n i us . com 

Home baked Heaven 
WWW, homebakedhea ven .co . uk 

Intricate Icings 

www.intricateicings.com 

Jeanne Winslow 

Facebook/Jeanne Winslow Cake Design 


Jenny's Haute Cakes 

Facebook/Jenny's Flaute Cakes 

Make Me My Cake/Eva Salazar 
Facebook/nnakememycake 

Pretty Gorgeous Cake Company 

WWW. pretty go rgeo uscakecom pany co , uk 

Sugar Ruffles 

www.s uga rruffl es. co .uk 

Sweet & Swanky 

www-s weetandswa n-ky ca kes.com 

Tlic Asian Influence pi 6 - 2 i 

Chic Cakes by Kim Compton 

www.chiccakesby kimeo m pton .co.uk 

Danielle Gotheridge 
wwwdaniel I egothe ridge.com 

Fancy Favours & Edible Art 

Faosbook/FFEAbySwasen 

Homebaked Heaven 
www.homebakedheaven .co, uk 

Laura Loukaides Cakes 

WWW.! au ral ou kaides. co. u k 

Izzys Cakes 

www.izzys-cakeB.co .uk 

Jeanne Winslow 
Facebook/Jeanne Winslow Cake Design 


A Tinuli orSfiiinmer P22-27 

Cakes by Krishanthi 

www.ca kesbykrisbanthi .co. u k 

Coco Cakes 

WWW. cococakes .com.au 

Emma Jayne Cake Design 

www.em majaynecakedesi gn.co . u k 

Fancy Favours & Edible Art 

Facebook/FFEAbySwasen 

Gateaux Inc 
www..gaieayx- i nc . co m 
WWW. evilcakegeni us.com 

Homebaked Heaven 
www.hom ebakedheaven .co.uk 

Intricate Icings 

www.i ntricateicings .com 

Make Me My Cake/Eva Salazar 

Facebook/makememycake 

Pretty Gorgeous Cake Company 

wvw^/. pretty go rg eo USC3 kecom p any. CO . u k 

The Sweet Side 

WWW. i lo vethes weetsi de . com 

We would like to thank our 
contributors for featuring in 
the pages of the magazine. 

If you would like to see your 
designs in print, please email 
melanie@cake-craft.com 
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ISSUE 24 


CONTACTS 




Coming 

next time^ 


A. 


Ca.ke 
Cra,£t 
.•Guides 

Wedding Cakes & Sugar Flowers 
Party Cakes magazine 


OA/ SALE 

niOVEMBEfl 


SUBSCRIBE & SAVE OVER 15%* 

ON THE COVER PRICE - 4 TIMES A YEAR 

www.cake-craft.com/guides 

Each year you will receive two Party Cake Guides 
and two Wedding Cake & Sugar Flowers 
bursting with ideas, inspiration and 
exclusive step-by-step projects 

100 pages of pure indulgence 
four times a year! 

Call: 01778 395162 

Email: subscriptions@warnersgroup.co.uk 

*price based on Direct Debit payment option. 

Overseas rates: 4 issues Europe + Eire £24.50, Rest of World £27.00 


The Designer Collection P28 -35 

Cakes by Krishanthi 

www.cakesbykrishanthi.co.uk 

Danielle Gotheridge 

www.daniellegotheridge.com 

Fancy Favours & Edible Art 

Facebook/FFEAbySwasen 

Homebaked Heaven 

www.homebakedheaven.co.uk 

Intricate Icings 

www.intricateicings.com 

Laura Loukaides Cakes 

www.lauraloukaides.co.uk 

Sweet Janis 

www.sweetjanis.com 

The Cake Whisperer 

www.cakewhisperer.ca 

Victoria made 

www.victoriamade.com 

floral Fantasy P36-39 

Ben the Cakeman 

www.benthecakeman.co.uk 

Candy Tuft Cakes 

WWW. ca n dytuftca kes . co m 

Homebaked Heaven 

www.homebakedheaven.co.uk 

Jeanne Winslow 

Facebook/Jeanne Winslow Cake Design 

Laura Loukaides Cakes 

www.lauraloukaides.co.uk 

Pretty Gorgeous Cake Company 

www.prettygorgeouscakecompany.co.uk 

The Cake Whisperer 

www.cakewhisperer.ca 


cake-craft. com 
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(KilllSlite MAWU.edilbleccJtdace.co.iie 

■ ^ (g^ MirtiH j, s<ies@tedblccakElQce.co.uk 




Hm 
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Our Heu/ I5ange Of Summer fabrics 
find nriesh Designs 

fcr (Tbre flew Desigpis Lfeit Oir LUebde 


30 iTle^ TTIuH 


0 Sl^jm GIms Pms\ 

1 
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All About Cakes 



46 High StrM, Bilston, Wolverhampton WV14 OEP 
T: 01902 49?498 E: info@allaboutcakesbilston.co.uk 


f^te/z^ey (xM/ 


Un/ tCr h££/ LaA^ 


Our Sugarcraft school offers classes from beginner to advanced. 


I ins for hire, Sugarflair and Ra i nbo w Colours, FMM, 
Karen Davies, Jem, PME, Squires, Pillars, Tinkertech, 
Great Impressions, FPC and many many more. 

We are always here to give you and advice . 

Have a look at ©ur online shop for offers 

www.allaboutcakesbilston.co.uk 


'TAKE ARTIST 

Cake decorating supplies, beginners cake decorating courses, 
one-one tuition and monthly workshops 
^ For all your cake decorating needs 
and friendly advice 
please give us a call: 

01902 238100 

07917 176453 

w.rosemacefieldcakecraft.com 
Unit 3, Castle Street, Roseville, 

Coseley, Dudley WV14 9DP 




Let us 
do the 
baking! 




We provide 
ready to 
decorate 
cakes and 
cupcakes 


Too many 
late nights 
staying up 
baking? 
We can help! 




8 delicious 
cake 
flavours 
to choose 
from! 








15% Off Everything 

using code 

GOINGTOTHECHAPEL 

vaftd until JO September 20 J 5 





Mondt^ - Friday : 09:0Q - 1 7:00 

0191 4177377 


shop Opening Hours 


Mondoy - Saturday: 09:00 - 77:00 
Suftday : 10:00 - l&OO 

0191 4179697 


Find US at 


30 - il Phoenix Road, 
Washington, NESS OAD. 
Just off the A 1 Junction 65 


Rainbow Metallic Food Paint 
- Dark Silver 

(RBW-01 1 Oi 

£3.99 


PME Edible Lustre Spray 
- Pearl 

(PME-03D2) 

£5.99 

. .dO - .rdl' • ■ ■ ■ , : 


www.desi2;n-a-cake.co.uk 

t ^ + Excludes promotional items. 






THE WORLD'S MOST POPULAR SUGARCRAFT AND CAKE DECORATING SHOW! 



The Sugarcraft, Cake Decorating 
& Baking Show 




iMm 

ij f 


1 

i 


i 


Fri 6 - Sun 8 November 2015 

NEC, BIRMINGHAM 

Fri: 9.30am - 5.30pm • Sat: 9am - 5.30pm • Sun: 9am - 5pm 


A TASTE OF SUGAR' WORKSHOPS • THE CAKE INTERNATIONAL THEATRE • INTERNATIONAL GUESTS 
DEMONSTRATION THEATRES • THE ROCKY HORROR SUGAR SHOW • CHOCOLATE WORKSHOPS 
SUGARCRAFT, CAKE DECORATING & BAKING SUPPLIES 


OVER 150 

EXHIBITORS! 


THE WORLD’S LARGEST 
AND MOST COVETED CAKE 
COMPETITIONS! 





BUY TICKETS ONLINE WWW.CAKE INTERN ATIONAL.CO.uk 

OR PHONE TICKET HOTLINE 01425 277988 


Q A\ -PO each ADULTS SENIOR TICKET WHEN 

O/^ V C r. ^ I I” ORDERED BY 5PM MON 2ND NOVEMBER 


MEDIA PARTNERS: 



SUPPORTED BY: 


fjlKJSr 



f C A K E - I N T E R N AT I O N A L # (g) T H E C A K E S H O W S 








